the food and (2) to begin changing some of the proteins
to a soluble form.
As you have already learned, many people work to
keep food clean and as free from harmful bacteria as
possible. The dairyman and the farmer guard milk and
other food from bacteria. The people who work in food
factories, the men who enforce the pure food laws, and
the storekeeper, all help to keep food safe and clean. In
your home fruits and vegetables are washed. Food that
spoils easily is kept in a very clean, cold refrigerator, for
bacteria, you remember, grow more rapidly in warm
places. Before you begin to eat, you wash your hands.
Can you tell of other ways to prevent bacteria from
entering the body in food?
But in spite of carefulness and cleanliness bacteria
may enter the body in food. Some of these bacteria do
no harm, but some of them may be the dangerous kinds
that cause certain diseases. If the gastric juice kills the
harmful bacteria, there is no trouble. But if the juice does
not succeed in killing the dangerous bacteria, other de-
fenses of the body start to do their part in preventing
sickness.
What has happened to the saliva that was mixed with
the food when you chewed it so thoroughly? The saliva
had only a few moments to change starch in the mouth.
But in the stomach, if the food has been well chewed,
the saliva may continue to work for a half hour, some-
times longer. The more finely the food has been chewed,
the more easily can the saliva act on it. When the acid
gastric juice becomes mixed with the starch, the salivary
digestion stops. Saliva cannot do its Work when the food
is even slightly acid.
When the food is in a much more liquid state than it
was when you swallowed it, it passes out of the stomach